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THE OBJECT of this bulletin is not to cover the 
entire range of products which may be made 
from fruits nor to publish a long list of recipes, < 
but rather to consider a few of the more ^onimon :,: 
home fruit products easily made and relished by 
most people. I? " * ^ 

The various butters considered in the following \ 
pages have all been made and tested in one of the 
laboratories of the United States Department of 
Agriculture. While they are not many in number ..V 
and perhaps not new as to the method of making, / 
they can be recommended as good, wholesome, 
home-prepared fruit products. 

Those who do not grow fruit may take advantage 
of heavy supplies of fruits in the markets to buy 
cheaply and also to help conserve foods which 
might otherwise be wasted. , 
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HOMEMADE FRUIT PRODUCTS. 

W ITH the present need of real food conservation, such part of the 
J " fruit crop as can be made economically into a palatable prod- 
uct should be saved. Although canning and drying will be largely 
practiced this year as a means of saving perishable fruits, there are 
other ways of utilizing a portion of them to add variety to the menu 
and volume to the larder. As much of these fruits as can be handled 
satisfactorily should be used in making fruit butters. While it is 
desirable to have only good grades of fruit for making these products, 
the sound portions of inferior fruit may be used with perfect success! 

NECESSARY EQUIPMENT. 

V 

The usual utensils in almost daily use in every kitchen are all that 
are needed in the making of fruit butters. It is desirable, but not 
^absolutely necessary, to have an enamel-lined, aluminum, or other 
good preserving kettle, such as is kept for this purpose only. Other 
utensils needed are a colander, wire sieve, potato masher, measuring 
cups, knives, and pans. 

The large iron and copper kettles, used so much in the past in mak- 
ing considerable quantities of apple butter out of doors (title-page 
illustration), are still in use in many sections of the country. 

APPLE BUTTER WITH CIDER. 

Apple butter has probably not lost its old-time popularity, but it 
does not seem to be made in such generous quantities nor in so many 
homes as formerly. There is no better way to use good apples and 
the sound portions of windfalls, wormy, and bruised apples than to 
make them into butter. 
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While almost any apples will make good apple butter, those which 
are of good quality and cook well are most satisfactory. Such old 
standard varieties as Northern Spy, Rhode Island Greening, Tomp- 
kins King, and Smokehouse are excellent for this purpose. It has 
been found in recent tests by the United States Department of Agri- 
culture that the summer varieties will also make good apple butter. 
Varieties of coarse texture naturally make a rather coarse product 
unless it is put through a colander or wire sieve. Such varieties 
ought to be made into apple sauce and be put through a colander or 
wire sieve before adding them to the boiled cider. Sometimes sweet 
apples are used with tart apples, the usual proportion being one- 
third of the former to two-thirds of the latter. Overripe apples are 
not desirable, but if they must be used a little vinegar should be added 
to give some snap to the butter. The amount of vinegar required must 
be determined by the taste. Only fresh sweet cider or commercial 
sterilized cider should be used. This should be boiled down to about 
half its original quantity. If boiled cider is canned or bottled hot 
in sterilized containers it will be available for future use in making 
apple butter. 

The peeled and sliced apples may be cooked in the boiled cider 
to make the butter in one operation or they may be made first into 
apple sauce, which is then cooked in the boiled cider. With apples 
of coarse texture the latter method is no doubt preferable; other- 
wise the method to be used is one of personal choice, as both make 
equally good butter. The cooking should be continued until the 
<;ider and apples do not separate and the butter, when cold, will be 
as thick as good apple sauce. The thickness is determined at fre- 
' quent intervals by cooling small portions. 

It usually takes about equal quantities of sweet cider and peeled 
and sliced apples to make butter of the right consistency. In other 
words, 5 gallons of sweet cider should be boiled down to 1\ gallons, 
and 5 gallons of peeled and sliced apples should be added to it either 
uncooked or as apple sauce. 

Two of the essentials of making good apple butter are long, slow 
cooking (4 to 6 hours) and constant stirring. 

If sugar is used, it should be added after the cooking of cider and 
* apples is about two-thirds done. About a pound of either white 
or brown sugar is the usual proportion per gallon of apple butter, 
but more or less (or not any) may be used, to suit the taste. 

Apple butter is spiced according to taste, about half a teaspoonful 
each of ground cinnamon, cloves, and allspice being used for each 
gallon. These are stirred into it when the cooking is finished. 

While still boiling hot, apple butter should be packed in hot steri- 
lized glasses, glass jars, or hermetically sealed stone jars, with tightly 
fitting covers, and be sterilized in steam as follows: Set the con- 



HOMEMADE FRUIT BUTTERS. 



5 



tainers, filled and with tops on, in a vessel fitted with a false bottom 
and deep enough to hold them, pour in a little water, put on the 
cover to hold in the steam, and set over the fire. Begin to count time 
when the steam starts to escape, and after 5 minutes for quart or 
smaller sizes, 10 minutes for half-gallon sizes, arid 15 minutes for 
gallon sizes, take the containers out to cool ; then set them away for 
future use. Do not disturb the covers until the apple butter is to 
be used. If the covers do not fit tightly, place waxed or oiled paper 
in them to make a tight fit before sterilizing. This sterilizing is 
for the purpose of preventing any molding, spoiling, or infection of 
the top layer of apple butter and also to take the place of paraffin, 
which is now quite expensive. All fruit butters and similar products 
should be sterilized in this way; but if this can not be done, then 
hot paraffin should be poured over the fruit butters to protect them 
from spoiling. 

APPLE BUTTER WITHOUT CIDER. 

Good apple butter is often made without the use of cider. Enough 
water is added to the peeled and sliced apples to make a thin apple 
sauce, and this is allowed to cook very slowly, or simmer, over a low 
fire for 3 or 4 hours. Brown rather than white sugar is usually 
used, being added when the cooking is two-thirds done. The sugar 
which settles at the bottom of a barrel of New Orleans molasses is 
excellent for this purpose. A pound per gallon is usually sufficient ; 
but this amount is a matter of taste, as is also the amount of cinna- 
mon, allspice, and cloves to be added when the cooking is done. 

APPLE BUTTER WITH GRAPE JUICE. 

If a grape flavor is desired in apple butter it may be obtained by 
the use of grape juice. To each gallon of peeled and sliced apples, 
cooked into sauce and strained, 1 pint of grape juice, 1 cup of brown 
sugar, and one-quarter of a teaspoonful of salt should be added. 
These should cook slowly and be stirred often for 2 hours or until 
of the desired thickness, then stir in 1 teaspoonful of cinnamon and 
pack hot in hot containers and sterilize as directed for other apple 
butter. 

APPLE BUTTER WITH LEMONS. 

Slice four lemons, cover with water, and let stand over night. 
Next morning put them in a preserving kettle and 8 pounds of 
apples, pared, cored, and sliced. Cook for 1 hour, add 3 pounds of 
sugar, and cook slowly with frequent stirring 1J hours longer, or 
until of proper thickness. Pack hot in sterilized containers and 
sterilize like other apple butter, or cover with paraffin. 
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PEAR BUTTER. 

Pear butter is made like the apple butter without eider. The pears 
should be ripe enough to cook up well. After being peeled they 
are cored and sliced, put in a preserving kettle with a little water, 
and cooked slowly until soft. The sugar is then added, 1 cup to 1 
quart of sliced pears, and cooking is continued very slowly, with 
frequent stirring, for 1^ to 2 hours. The butter should then be 
smooth and of the consistency of thick apple sauce. A little lemon 
juice, with ginger, cinnamon, or other spices to taste, should be well 
stirred into the hot butter. Pack while hot in hot sterilized con- 
tainers and sterilize with steam as directed for apple butter. 

PEACH BUTTER. 

Put the peaches in a wire basket, and dip them in boiling water 
a few seconds until the skin slips — test by raising the fruit out of 
the water and rubbing the skin between the fingers. Dip the peaches 
into cold water, peel, and pit them. Well-ripened, freestone varieties 
are best. Mash the pulp, and cook it in its own juice without adding 
water. If it is rather coarse, put it through a colander or coarse wire 
sieve to make a butter of fine texture. To each measure of pulp add 
a half measure of sugar, cook slowly, and stir frequently until the 
product is of the desired thickness. The meats of several pits may be 
cooked either whole or sliced in each gallon of butter. While still 
hot, pack in sterilized jars or glasses with tight-fitting tops and ster- 
ilize like apple butter or cover with hot paraffin. 

PEACH BUTTER MADE WITH DRIED AND CANNED PEACHES. 

When ripe peaches are not available, peach butter can be made 
from dried and canned fruits. To each 4 pounds of dried peaches 
use 2 quarts of canned peaches. Soak the dried peaches in water 
several hours and cook until tender. Add the canned peaches and 
' rub the pulp through a colander or wire sieve. Stir 2^ pounds of 
sugar into this pulp and cook slowly, stirring often, for 2 hours or 
until of the right thickness. Pack while hot, and sterilize like peach 
butter. *.u<:;tw 

PEACH BUTTER WITH LEMON JUICE. 
Pare, pit, and slice 15 pounds of peaches, put in a preserving kettle, 
and bring slowly to a boil in their own juice. Cook 45 minutes and 
add 5 pounds of sugar. Cook 15 minutes longer, add the juice of 1 
lemon, and boil 1 minute longer. Boil slowly and stir often. Pack 
while hot and sterilize like peach butter. 

PLUM BUTTER. 

Wash the plums, place them with a little water in a preserving 
kettle, and cook until soft. Then separate the skins and the pits by 
rubbing the pulp through a colander or a coarse wire sieve. In the 
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case of large freestone plums it will probably be easier and quicker 
to dip the fruit into boiling water a few seconds until the skins crack, 
then dip into cold water, so that the skins can be readily slipped 
off, the flesh split open, and the pits removed. 

If the plums are very juicy, the pulp put through a colander will 
be quite thin and ought to be boiled down to thicken it somewhat be- 
fore the sugar is added. For each measure of pulp, whether put 
"through the colander or not, use a half to three-fourths of a measure 
of sugar and cook slowly with frequent stirring until the butter is as 
thick as desired. If a tart butter is favored, less sugar should be used. 
Cinnamon, allspice, and cloves should be added to suit the taste when 
cooking is finished. 

Plum butter should be packed hot in hot sterilized jars or glasses 
and then be sterilized as directed for apple butter, or else be covered 
with hot paraffin. 

GARFIELD BUTTER. 

Take two-thirds plums and one-third peaches. Pare, pit, and slice 
the peaches, and if the plums are freestones remove the pits. Cook 
the peaches and plums together slowly until soft and rub through a 
colander or coarse sieve. If the plums are clingstones the pits are 
removed by this operation. To each measure of pulp add three- 
fourths of a measure of sugar, cook slowly, and stir often until of the 
right thickness. Pack hot and sterilize like peach butter. 
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